The Fun of the Thing.
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AN ELEGY ON THE DEATH OF A MAD DOG.
Geod peaple all of every murl,

Give war unto my song:
And If you Bud 1t wepdirens short,

It cannot bold you ksg.
Talington, 1hetr was a man
Tl!"' c‘url.. am the world mizht say,
That «till & Iy pave e rag,
W hone vr be went to pray.

A kind and grathe heutt be bvmed,
To combert frivnds god fees;

The paked every day be elad,
When be put on ks clothes

And in that town s dog was found,
&.:uydngluwﬂ L]

Deth mongrel, y. whelp, and hound.
And curs ufl S‘::pﬂrgn.

This and mixo ot firsd were friends,
Bui when a plgue began

The dog. 0 guin hin privete ends,
Went maad und feit the man.

Aromnd from all the peighbaring strvets
The Rovudering neighbors mn,

And sware the dog had Jost his wits,
To hite so gowl & wman

The wound it seemes! botl sore snd sad,
To every Christian eyn;

Awnd -hih’f they awore the dog was mad,
They sworv Use man woald die.

Buot seon 8 wonder same to Hglt,
That shirwed the rogues they Hed
The man recovernd of the bite;
The dog it was that disd.
- -——
A Niory as in a Story.

The render is expocted to believe the following
story in every particnlar:

When a young man, [ was travelling in West-
ern New York, and late of a stormy niglit applied
ot a log cabiu fur ledging. The cocupant, s wo-
man, refused it, saying ber husl and sons
were out bunting, and i they fouud me there
they would murder me. I preferred the chance
to the storm, aud she consented that 1 might lie
down before the fire. Tu the might I heard them
coming, sud scrambled up the chimuey. Thiok-
ing T was safe when at the top, I stepped over
the roof, and jumping down at the back of the
cabin, struck plump wto s wolf trap. A seream
of pain bronght the vien sod boys out, and they
declared I deserved & much more severe punish-
ment than death; so they kept me both in the
trap and suspense uotil merning, snd then head-
ing me up in & bogshead, with no Iifh: or air but
the bung-bole. they put mwe on a sled, drove me
some four miles ap a hill, and then rolled mwe off
to starve. This I undoubtedly should have done,
bat for a singnlar coctirrence,  The wolves swell-
ed me ont and gathered arouud wy prison, when
one of them iy turting aronnd, bappeoed to
throst his tail into the bong bole. It was my
ouly chaove. I carlﬁhl & firm hold, and held ou
like grim death to & dead darkey, which frighten-
d the wolf, of course, amd heo staried down the
hill followed by the hofnhrul and me, It wasa
very uneasy ride over the stones and stomps; but
1 bind no idea bow long it was, until the hogshead
striking a stone fairly, the staves, worn by long
travel, were broken in, and 1 jumped oot sud
foand my=elfl way dowu in the lower end of Cat-
taragus County, some thirty miles from the scene
of the disaster,

He was a Mtranger 1o Her,

We heard of 8 young warried conple, from the
country, of course, who recently attesded an ex-
hibiition of “dissolving views.,” The bride belng
protty, sttracted the sttention of a stylish-louk-
ing city gent, who !luinin-nrul to (u‘r-ury the same
seat with the twain, During the exhibition the
sudience part of the hall, being alresdy obscored,
by some aceident the light was entirely extiu-
guished. Pending its recovery, which oeenpried
some little time, the city gontleman (perhaps ne-
cidentally ) gently pressusi the hand of the bride,
who was afraid to offer any resistance. This
bold attack was fullowed by a bolder, eertainly
not scoidental ; for the city Lothario absolutely
kissed the Lride! This was too moch; and the
young wife resolvesl to tell her her hosband,
’uhir{ahu did, when the following colloguy took
place:

“Jobn™

“What 1

“This feller here's kissing me."

“Well,” suid Johu, who was a little shy of the
citizen, “tell him to guit !

“Nea, Johu, you tell him!™”

“Tell him yourself,”

“No, John, T dou't like to, vou tell him. The
geatleman’s a perfee! stranger tame!  I're never been
in trovdwoed to him I

Onr informant did not know whether the city
gentleman pltimately reccived a “ potice to quit,”
or not, but was of the opinion that the unlawiul
salutes wore repeated severnl tinses before the
lamps were relighted. The bride must have
been deliciously nnsophisticated, dou’t yom think
sol

Artrmus (ounldn't Hemember.

As Artemus Ward wes ones travelling in the
cars, dreading to be bored, and feeling misorable,
& man approached him, sst down and said :

“Did you hear the lust thing on Horace Groe-
luyt™

HGreeley? Greeley ™™ said Artemus; “ Horace
Greeley ! who is het”

The man was silent abont five minates,
soon e said:

“George Francis Train in kicking np a grood
deal of a row over in England: do you think they
will put bim in s bastile ™

“Train, Train, George Francis Train,” said Ar-
temaus solewmuly; “1 vever heard of him.”

This iguorance kept the man guiet for fifteen
minutes, then he said:

“What do yon think abont Grant’s chanees for
the Presidency—do yon think they will run him?™

“Girant, Graut! hang it, man,” said Artemns,
“you appest to know more strungers than any
mann I over saw.”

The man was foriops; he walked up the car,
but at lext eame back aod said:

“Yon eomfonnded ignoramms: did yon ever hear
of Adam 1"

Artemus looked up and said:

“What was his other name 1™

Prety

A Yaxker OvrtpoxE—A Yankee and & French-
man owned a pig in partnership,.  When the kill-
ing time came, the Yankeos wishel todivideso that
he shonld get both hind quarters, and perstuaded
the Frenchman that the proper way to divide, was
to cut it sceroms the back.  The Fronchman agreed
to it, on the condition that the Yankee tnrued
his back, and the Frenchman asked :

“Vich piece will you have, zo picoe wid 2o tail
on him, or ze pirce vat aint got o tail on him 1™

“The picce with the tail!” shouted the Yankes
instantly.

“Den by gar, you take him aud 1 take ze oder,”
said the Frenchman.

Upon turning roud, the Yankee found that the
Frenchman had cot off the tail aud stuck it in the
pig's mouth!

A GooD thing is told of un Irish hackman who
exercised his native genius on the Quaker Indian
copmiissioners, o their recent retnm to Phile-
felphia. The “ Broad Brims"” landed, carpet ba
in d, at West hiladelphia, when the Irial
back-driver, who chaveed 10 have a lroad brim
also, stepped op, avd, to ingratiate himself into
their good graces, passcd limsell off as u brother
Quaker. *“Is thee going to the Coptinental Ho-
tel ™ asked the huok-driver. * Nay, our residenc-
oa are near,” replied the Quakors., “Will thee
take my cammiage?™ *Yea—gladly.” As they
seated themselves, the hack-driver asked, very
seriously, “ Whore is thou's haggage ™

Two amusing auswers of the son of & western
Senator at West Point ure recordol. On beiug
usked into how many pieces n disebarged spher-
jeal sbot will barst, ho veplied, “Iuto twa, at
Jewnt, wir, T sbould think;” and on being asked
what were tho nses of the vent in a picee of ond-
nanee, replied, afler matare consideration, thagsit
showed the npper side of the guo, apd it was os--
ful to spike it with.”

Bepxe: Crowded horse-car.  Strong-minded
female—*Bir, T woald have yon anderstand that

- For the Farmer.

Fseful and Curions.

Onr Serap Book.

VALUE OF SWEET APPLEN.
Hew te Muke YMolassrs and Apple Butter.

M. Eprrok:—Being fumilisr with the eata- |
lognes from a number of the pumt approved sur-
series in thin State, and seversl from the east, 1 |
have besai surprised to find so small 3 nomber of |
kiols of wweet apples cultivated. Amil in the
report ob fruits, amd fruit calture 1o the State
Board of Agricultare, I find only about au sver-
sge of two different Kinds of sweet apples recom-
mended, to ench writer who eomposed the report.
High ns I valne the jodgment of these worthy
freurs, in n e 1 respect, yet, as their re-
port and recommendation of fiits cume %0 eX-
tersively hefore the people of the State, I think
it a pity there was not a better anid more exten-
sive selection of sweet apples recommended.

All the sorplus apples on 3 fanm, or those de-
signed for stocks shoulidt be sweet, I have oot
seen any account of the analysis of sweet and
sour apples, for showing how much more nutri-
tion there is in the former; bat experienve goes
to prove, to my satisfaction, that there is a heavy
Lalsnce in faver of sweet apples. Homes, cattle
and hogs fatten faster with the same amount of
gruin, n libernl and free ose of Tipo sweet
apples than they do with soor; in short, apples
eoutsining moch acid, are injurions to horses.
Every farwver ought to snopply a sufliciency of
sweel apples ripening for harvest in regnlar sne-
cession, through the summer, full and winter,
for culinary pnrposes, if no wmore; and the
amonnt necessary for that purpose is far greater
when properly mansged, than is commonly an- |
ticipated. A teut, economical, saving house-
wife, with a few children to assist ber, can save
dollars’ worth of sweetening, and set o belter
table by working up the sweet npples info molas-
sen as they ripen thron the summer. The
process is pot difficalt: the apples are washed,
sliced, (all imperfection taken out,) then boiled
in nlittle water; when doue, throw them into a
hand press, which sbounld be provided by the
busband; after the cider s ont, it is
boiled down to molasses in bysss o copper ket-
tles: thus bheing roady st all times to make nr a
variety of aweot things out of peaches, apples,
pears, plums, raspborries, grapes aml quinces.

The fMll sweet apples shonld be made into
cider in the ordinary way by men, and thea boil-
el down as above, amd =0 mneh of this as is
wanted for the purpose will be ready for making
lplll!! bulter, for which, boil the apples in cider
till complotely doue, then pour in as muoch apple
molasses as will make it strong enough, boil
them together one bour. dwing which time it |
has to 'E' stirred. There is sneh a variety of
wayn in which sweot apples can be prepared 1o
adorn a table wud gratify the palate, that [ can-
not too highly recommend them,

The winter sweet apples should be picked, and
put away by themselves, for enlinary poarposcs
through the winter and spring; and if faruers

would supply their familios with plenty of them,
they wonld soon realize both an improvement
and saving in their diet.

apples, set ot fur my own use, and would rather |
odd than diminish. I have them se arranged |
in sncoession, as to have them throughout the |
entiro seasoy, of a general bearing year, all of |
them will cook; those kinds that will uot, onght
not to be grafted.
According o my estimate of the valne of sweet
apples, it appears to we that narserymen shoald
cultivate more of them, aud if their valoe was
appreciated by farmers geverally, there would |
be more call fur them.
. e —
Bud Veur Seedling Prach Troes.
Now is the time. It is the experience of prop-
agatorr that the peach suceeeds best iu this oli
maty if bodded so lute that vo econsiderable
growth ocenrs the same season; and this for the
reason that a sucenlent, spongy growth is apt to |
result from early budding, that sucenmbs to our
severe winters. Now, then, isthe time to per- |
form the operation of buddiog, for the bark still
slips avd there is yet ample time for the grann-
iation, kuitting, and establishimont of eiroulation,
and in the spring the trees will be ready to com-
menee a vigorous growth. Many of the older
peach trees were Killed by the severity of the
last winter, and the supply of choice trees has
never been cqnal to the demand. Bewneatls old
trees and in varions localities round about bis
premises, the farmer way likely find seedling
peaches of this sear's growth., Procure some
good wood of approvid varities from a nursery-
mun or neighbor, and bud sacly trees, as near the
gronmd as possible, apou the north side. We
shiall tell how to bud in our vext.

HOW TO DO ONE'S OWN BUDDING.
Avconding te promise, we preesd te give plain
directions for budding. A tree, it may be re-
marked, is composite in its churnoter, while each
bl is & separate individual capable under favor-
able ciremnstances of expanding and developing
into a tree.  The bod is a radial puint of vitality,
il in the spring, when the sap stirs, it seqds
out liitle rootlets of woody fiber into the parent

I have upwards of fifty different kinds of sweet |

wood, aud procesds to develop. The operstion
of budding consista in transplunting the bad in
ita donmant condition to a thrifty stock, where it
will unite and develop, while retaining the ehar- |
ncteristies of the parent treo. Peaches are best |
budded npon thrifty wood of the present year's
growth, near the gronnd, where most proteeted,
and upan the nporth side to escape scorching
winds and tryivg sans, A short, thin-bladed,
round pointed koife is best for pedforming the
uiwrnriun_ but any hamdy boy or man can gel
alomg sufficiently well with soch tools as his
pocket aml the resonrees of the tool chest will
supply.

First make an ingision in the stock, ent throngh |
the hark in the shape of a T; then slightly raise 1
the corners of the urk set free by the cats. Now
take s twig of well developed and ripensd buds,
freshly ent or well Rept, in the left hand, and
insert the knife sbont half an inch above a plump |
bud, pass it with a swesping eot downwards, sl
cut a little more than the same distanes helow
the bnd, taking s very little of tho wood just |
nuder the bad.  Using the foot stalks of the Jeaf
ns a handle, place the lower point of the boad and |
attach bark into the open cormers of the raised |
bark of the stock, and press and push it gently
downwands, as fur as it will go withent violenee,
or until the bod is below the top of the T ent. |
Then cat off the top of the insertion even with
the top of the T eut and wrap aronnd, hat not
too tightly, with woollon yarn or some other
soft and convenient material, leaving jast ghe
bud exposed. A large propertion of bads thas
set will commenee & vigoroos growth in the
spring, when the top of the hndded stoek shonld
be cnt off, leaving » portion of the stump of the
stock at first, to train'the growing bud against.
Any reasornbly handy boy con thos stack his
fathier’s farm with the choicest fruit, which will
be both a source of nvesding pleasare and of
great profit.— Lasrence Journal,

Keerixa Peans iIx WiINTER.—A correspondent
of the Country Gentleman gives the following as
the process adopted by Hou. M. P. Wilder for
keoping pears:—Winter s are kept in the
eellar of his fruit honse, which has a dry eement-
el floor.  No ice is used for enoling it.  The fruit
is packed in square market buxes, holding abont
n Lbushel each, and placed in the cellar one above
the other, with slats st the eormers, so that the
boxes will not pross npon the fmit, and  will ad-
mit a cirenlation of air between thens, Oun cold
October nights, the windows are opetied for the
admission of cold air, closed at daylight, and
kept closed notil another cold night eusues.  1f
earrind snccessfully throngh October fn this way,
there is no more difficnlty nbout contrelling the
temperatare, and he keeps winter pears, both for
market and for home use, with the results al-

in this enlightencd eentury ne one but a brute |

woald smffer a Indy to stand in this manner.”
Mild looking old gentleman, savagely—* Madam,
1 belonig to the dork ages, and if you eall me o
brute again, I'll shake the life oul of you.” Fe-
owle faints; gravd hysterical tablean,

AxscroTE—The lute 1. B, Bheridan being onee
ona parli::m-mi-u-_\ commitiee, happened 1o en-
ter the room when most of the members of the
committes were present sl seated, thongh bus.
inoss had not commenced ; when, perceiving there
was not another sent vacant, be, with his nenal
readifiess, saild: “Will auy gentleman more that
1 may fake the chair?™

AN old Troy river man snys he is disgusted to

hear people powadavs talk of low water in the |

Hudson., He remarks that he can remnember well,
years ago, when the river was low. He asever-
ates that one time nll the passengers on the New
York boat had to close their w indows daring the
entire trip down because the steamer's wheels

raised such a dist!

ey L

A Bexsixarox danghter, whese domestic na-
tare is eqanl to ber natural simplivity, was in-
vited by an Advent exhorter to join Lis sect, got
her white robe ready, and prepars to ascend. =1
can’t,” the maid replied ; “father and mother are
going ap, and somebody mast stay to see to the
onttle.”

&

m.,m"ﬁmuu; for the Ist of Sep-
tembor—* Here we R™

ready giveu.

Rovraxg WHEAT. — Alternate thawing and
froezing is very destructive to wheat—especinlly
ix this the case in the late winter mnths. The
ground “spews.” The routs of the wheat plant
are loft exposed to the inthience of the mir, with-
ont the protection of the earth. The groond
wsstmes & honeyoomb appearsnce; and a smail
erop or total fuilure is the consequence, noless it
teorives attention.

The best treatment consista in rolling the land.
Some of the roots will be destroved even by this
process, bot the carth will be left compact, the
roots imbedded in the soil, and a portion, i wot
all of the erop saved. We have seen this tried,
aml know whereof we speak.—Bural Weorld,

SaviNg Canvaces.—When the weathor be
comes frosty, cut them of near the head, and
carry them, with the green leaves on, toa dry
cellar. Bresk off snperfluons lenves and pack
inte a tight eask or bhox, stems upwarnd, s,
when nearly full cover with the leaves. Seoure
the harrel or box aguinst s,

All vegetahles and froits required for winter
use, apples and potatoes especially, are preserved
best in barrels and boxes in & dry cellar, with
light and air excluded, and the temperature as
near to the freezing poiut as practicable withoat
actually freezing.

Tur Gardemer's Monthly, in speaking of the
“black knot” ot plom amd cherry trees, ssys:
“1t shoald be cnt as fast as it appears, not as the
black knot, but ns a mere e, greet
and spongy, alwve the bark. It is Do ase o cut
it ont after a month old. This is probably
the n:unt of many failures in removing the black

Tuw best rennets are from socking calves of
fram three to six weeks old. i

| grape vine flonrish in these places, both of which
ie Farmer.

Laid in e garret, where darkoess anid dust
Are the mole wardens of many a trust,
Stlently stamding amid ite r,_ o
Mutley mrmentoes of many scite years,
Shapelens and botnely, n castaside thing.
Thus the old family cradbe [ sing.

tmee with vermillion ite costing was gay.

Now all its toens ba faded aws

Worn b the paint from the side thn brad
™ coverlid '™

And the stilf rckers aver floor,

Like a rbrumatic, limb. weary aud sore.

Yt there are thoaghts fall of and

Changed are the and pesceful the drad
What are thy
!mﬂrmﬂ!mr#

Suill the old crudle rocks steadily there ;
Still there are treasures to trust o [ts care:
He who its pillow in infascy
lhmdlmu‘.hm
Wekikins 1he ropes Sk bovehy petdee
£ g - ¥ g
And the old eradie, as lovingly still
n, lke a casket, its jowel from iIL

Aunother pew T, ildered, 2

Would in thy bosom its ummn 3

But alan! uruu-lau its sorrows would share
Alss! fur the and weariless carw;

A is sought in thy mom,

guardian sterner
Asd the sleop of the eradle exchanged for the tomb,

Zest, then, old friend, la & quiet profonnd,

Stirred 204 nor startled by movement or sound ;

O, if the wind, with jte woarnfal

Bring back the memories long sinee goae by,

Softly as ace whe may murmor in

Bock lu thy dreans, and solitade keep.
S — - —

DEATII OF A NOTABLE C(HARACTER.

From the Field of Waterleoo to a New York
Tenoment Hoawe.

In the tenement house No, 246 Rivington street
died yosterday, William Owens, aged elghty two
yours, Inte sergeant trampeter nnder the kst two |
Gearges, Willtam the Fourth and Queen Vietorin |
of England.  The decease of Mr. Owens is worthy |
of note from the facts of his long service it the |
British Army and his prosence ot the battle of
Waterloo, A Welshman by birth, he entered the
hand of the Second Life Grards as ondinary trom-
peter at a very early age, and in 1818, on the re-
turo of the British furces from the ocenpancy of
Paris, he was promoted to the rank of sargeant
trampeter.  lu this capacity he officinted at the
coronations of George the Founrth, William the
Fourth and the prescut Queen. It was among
his daties to attend the Sovereign on all ocen-
sions of state, from the opening or proroguing of
Parlisment 1o a visit to the patent theatres of |
the metropolis,  For more than a generation aud ’

1
|

& balf his fignre was as familiar to the sight seck-
ers of London, whether in the handscne aniform
of the Guarnds or the more gorgeons one of ser-
geant trompeter; in both be showed to advan-

| tage, being & mun of fine person and mardial bear-

ing. About fifieen years ago he retired from his
post, and for more than twelve years lived quiot- |
Iy on o Jittle farm in Devonshire. A granddangh- |
ter of his had visited the United States and here |
ot married.

Latterly she beeame his sole surviving relative,
and, at the iuvitation of her hnsband and horself,
the old gentleman came to New York in 18570,
He bad uot been long here when bis granddangh-
ter died.  Boon afterwards her hasband followed
lns wife to the grave, and Mr. Owens (who had
Iong been in receipt of a suficient pension from |
the British government) was obliged to seck such
a home as he conld find in g New York tenement
lwmise. This in time becnme irksome to him, and |
he made up bis wind to retarn to England, and
there live ont the remainder of hisdays. Throogh
the recent changes in the weather he was cast
upon & sick bel, and diml after a few days’ con-

finement. The deceased was a man of intelli-
gence, aml conld relate anecdotes of the great
men of his time, inclnding Wellington, Peel,

Palmerston, Melbourne, Rossoll, Grey and Lyud-
lurst.—N. ¥. Tribawe.

— D —
Ancient Habitations.

The remains of ancient habitations, raised on
{mlea, are of rare occurrence in Germany, and |
wenee the discovery, last year, of the ol |
such structures in the bad of the River Elster,
near Leipsic, awakenod a lively interest. The
diseovery was made by Herr Jentach, of the Geo-
logrieal Institute of Austria. The onder of the
visible strata ot this point is as follows: At the |
buse is found a layer of samlstono; on this a la- i
custrine clay. Both of these belong to the upper
portions of the quaternary rock. Io the elay are
two beds contuining the remains of planta, and
nmong Lhess are found leaves of the willow, sud
vak, froit of the Aver, and sunidry other vegets-
hie fragmenta.  Above these ocenr a layer of roots
sowe inches in depth, which shows that the sur-
fuee of the seil remaioed at this level for a con-
sideruble period.  The nppermost layer, two or
three metres thick, was prodnced by an inouda-
tion.  The piles discovered by Jentzch in the fed
of the Elster are set in the clay and covered over |
with this silt. They are arravged io eireles, with |
the lower eud pointed, amd the apper extromities |
counectel by borizontal ties of ulL. Awonyg the |
animal remains found here are the lowoer jaw of |
un ox, with its teeth, stags’ bends, the long hones
of some mammel Yet undetermined, and shiells of
the nuio atd apmdyn. No traees of hnman e
mains have been found, thongh fragments of pot-
tery amd charcoal are met with, also two stone |
hatchets,

Fiabhy.

The Penn Yan Demoorat tells a fish story which
we are inclined to treat as such and pass it by,
but for the fact that we have seon o private Jet-
ter from a reliable source fully confirming wll
that was stated in the paper. The story is sulb-
stantially as follows: Mrs. Myron Morse, of Peun
Yan, her son, seven Years old, and ber sister were
fishing in a boat on Keuka Lake, on Wednesday
last.  The boy leaned over the side of the bost,
when a large trout jumped from the water aud
canght hold of the boy's vose. The boy sprang
back, and in w0 doing pulled the fish into the boat,
The tront thus canght weiged eight ponnds. The
Penn Yan Democrat affers to wager 810,000 it will
verify this statemwent, strange as it may seem.
The letter received in this city states that the
child’s nose was considerably mutilated, and its
mother has cansed its photograph to be taken,
that it may be shown to fricuds.  Expert anglers
are compelled to resort to ingenions devices to
allure the salmon tront to their hooks, snd that
one of thoese wary fish shonlil leave the water to
reach for the nose of juvenile angler is indeed re-
markable, amd quite beyond the nnderstanding
of those acquainted with the habits of fishes.

. Ciilizing the Buffalo.

Howesteaders, and other settlers of small
means in Western Kansas, derive considerable
profit from the LWoflalo. The mest salted and
dried, is used in families or soll in towns. The
skinsare in good demsod, ns they are not only
nserl fur rolus, but are tuoned for leather. Some
of the longest hair is mannfactured into matiress-
ea, while the shorter Lsir is used in mortar for
plastering purposes. A large basiness is alml
done in collecting buffule bopes, which are sent
to the East to be gronud up or mannfactured into
bone phosphates. Severnl handred ear loads
bave been seut East ovier this rosd the present |
season, and vast quantities are piled np st nearly |
every station awaiting shipment. The average
price paid for these bones at the station is §6 per
Ll

on.

As the baffalo is driven West, it is noticed that
the peculinr grass on which it freds gives place |
to ather varieties. On many of the blnffs in this |
region there are little bills of samd from which |
issne streams of cool and very pure water. 4
varisty of dwarf wild plom trees, and a wild

furnish an abundance of fruit.— Prairie

A YOUNG lwly just from Earope remarked to a
veteran politician the other day, “It inof very
little cousequence,” she sid, “ what kind of men
you #end ont as foreign Ministers, The thing of
real importance is, they shonld have the right
kind of wives. Any mau can sign a treaty, 1 sup-
pose, if yon tell him what kind of a treaty it
most be. Bot all his swcial relstions with the
uatious to which You send him will depend on
his wife”

B SR T »

TuE Cresco (Ia.) Pleindealer threstens to print
the nawe of every man in that place who visits
a liqoor saloon, the nomber of times a day he
makes the visits, and at what hours.

hn;b-:c&fl:'m Istely in Cairm, It wasa |
severc dea what arels ¢t out of Cairo,
—&¢. Lonis Democrat. NP l

| stove or range, and filled from the kettle while

| fills the jurs, the other can put on the covers

| they are airtight.

| ber of kegs, be buried the lot iu o trench dog in

| sawdinst be earefully dried it in the sun or in an

| skina; then weigh them and place them in a
| stone jar, with as mach sugar as yon

| euch lnyer. Tomatoes prepared in this manner

| purpose for using np small picces of cold meat.

| groen tomatoes, balf cap of salt; let them stand

USES OF HONEY.

Phillips’ Sewthern Former, in an exbanstive
article on * a-!nuf,mlpmn'crur
bealht and as a rewedy in sickness,” gives the fol-
lowing us the uses to which bovey has been ap-
plied 1n aucient sod modern times :

Besides the ose of houey s 3 food aod a med-
i«ilr_ne.itl‘-udi-nfh-uhrm e

‘rom it is made mead, w 5 .
umu;,-mmu.uala-. Fet mnch
Sl VLIS NG Ve \pegy ey

In Lithnania it is made into exeellent mead,
which is allowed to remain quiet fally a year
before becaming fully ripe. The Linden baney
is nsed for this purpose, owing to its excellent
wroma.

Biunply by adding yeast to honey you have
honey beer, a product almost forgotten in Ger-
many, but still nsed in Scotland, and which can
be kept fresh and good-tasted for years.

Grafts can be preserved in boney for two
months before using,

With the ancients, especially with the Eomans,
all drinks were prepared from honey, or mixed
with it. I herewith give a few recipes.

Water honey (k eli), a species of wine
drivk, made by mixing honey with spring or
rain water which has besn allowed to stand a
long time. This is often given to the sick.

Saltwater houey (thalasomelli), propared by
mixing sea-water, rain water, and honey. This
isa lipllmu-nml, agreeable and slightly purgative
drink.

Honey wine (melititis), prepar-l from moist
boney and salt, and used as 3 medicine.

Water mead (agea malna ), prepared from loog
standing mit water apd honey ; 8 strengthening
and eooling drink.

Mesd (mulsnm ), made from old pore wine and
strained honey—a highly prized drink which is
spoken of by the hovdred vears old Romuilins
Paollio, he declared it shonld not be absent from
any table, and as being given out when the vie-
turies of warriors were celsbrated.

Houey vinegar (ormeli), prepared from honer,

old vinegar, sea salt, and sea water. It is used
for medieal purposes. .
Wine boney (omoneli), a drink prepared hy mis-

ing the juice of the best grapes with honey.
——————l I ——————

Caxxep ToMarors- Seleet fair, ripe tomatoes,
and pour boiling water over them to remwove the
skins. Peel them earefully, cutting ont all hard
spots, and slice thin. Put into a large procelain
kettle—iron or tin are not desitable on account
of the acid contained in the tomato. Let them
boil hamnl aud then skim off the orust that rises.
After boiling for half an bour orso, season slight-
Iy with salt and pepper.

The glass cans shoald be placed upon several
thicknesses of cotton cloth, thoroughly wet in
eold water, and for convenience, ltey can be
placed ina large tin pan, and brooght to the

still Boiling hard over the fire.

Place a silver tablespoon in each jar before fil-
ling it up, and it will prevent the glass from
erncking npui receiving the boiling tonatoes.

It reguires two persoos to can tomatoes or
fruit, for suceess depends apon the rapidity with
which the operation is preformed. While one

instantly, awsd serew them tightly in  place,
Now take a thick towel and stand wach jar upon
its head. This operation will determine whether
Lot them stand notil entirely
eool; then put in & dark, dry eloset.

Maxing Saver-Kravr.—The best we ever ate
we made ourselves for many years, and for a
vonsiderable time with our ownu hands, and
ulwaysof Suvoy cabibage. It was mannfactared in
this wise: In the first place let your “stand,”
holding from a balf barrel to s barrel be thor-
onghly scalded out; the cotter, the tob and the
stamper also well sealded. Take off all the onter
leaves of the calibage, bhalve them, remove the
beart and proceod with the cutting. Lay some
clean leaves at the bottom of the stand, sprinkle
with a handful of salt, 61 fn half o blnhr& of ent
cabbage, stamp geutly until the jnice just makes
it appoarance, then add another hawdful, and so
op until the stand is full.  Cover over with ecab-
bage leaves, pluce on topa clean board fitting
the space pretty well, and on top of that o stone
weighing twelve or tifteen ponwds,  Stand away
in a eool place, and when hard freczing comes on
remove (o the cellar. Tt will be resdy for use
in from fonr to six weeks. The eabbage shoald
be cut tolerably ecoarse. The Ravay variety
mukes the best article, hat it is only half as pro-
doctive as the Drombead and Flut Duteh.—Ger.
Telegraph.

Fresi Grares AT aLL BEasoxs.—The Stock-
ton, (Cal.) Republican sayn: Weo once knew a
gentleman who supplied his table with fresh
grapes from oue season to another. His plun
was to gather when quite ripe the largest amd
fineal bouches of grapes and pack them in saw.
dast, nwing, instead of boxes, common nail kegs
which he purchased for & trifle at a hardware
store.  After carefolly packing the desired num- |

high ground beneath a shel, where the water
could netther fall nor soak . Before usivg the

nven until it was entirely free from maoisture,
We vever witinessed the packing proeess, bat we
know be always had the grapes, and in this way
hie told us he proserved them.  After being bur-
il for months the grapes were as sweet aod
finely flavored as if just gathervd from the vines.
The process is cheap, snd may be easily tested.
It will preserve the grapes.

e o o
How 1o Make Tosato Fas.—Pour boiling wa-
ter aver the tomatoes, in order to remove the

hawe tomn.
toes, amd lot them stand two dags; then ponr off
the syrap, and boil and skim it wniil no seum
ises,  Then pour as before; then boil and skim
agrin.  After a thind time they are fit to dey, if
the weather is goad; if not, let them stand in
the syrup uotil drying weather.  Then place
them on large earthen plates or dishes, and  put
them in the sun to dry, which will take alwuat »
week, after which pack them down in small
wooden boxes. with fine white sngar betwesn

will keep for years.

To Puesenve Crrox MeLox.—To each pound
of welon allow one peund of sugar and one lnrge
fresh lemon. Cut the melon in slices three-
fourths of an inch thick, aud take off the skin.
Bail it in weak alnm water nutil it is quite ten-
der, then pat it on a hair sieve to drain, antil
the vext day, and throw away the alum water.
Take & part of the sngar awd make a thin syrap,
slice the lemon amd take ont the s, Huoil
thew in the syrup nntil tender; then boil the
etron & fow moments, and put it in the jars with
the Jemon. Add the vest of the sagar to the
syrup, let it boil w minate, and skim it, pour it
over the welon hot, and seal op immediately.
This makes a delicions preserve.

How 1o Plekie Guares—A lady expert of
our acquaintanes divects ns follows: Clip whole,
saand, ripe grapes from the bunch, leaving the
“batton” of the stem on.  Place them in a con-
venient jar, seald stroug grape vinegar, let it
evul, aud poar upon themy untirmme Fill a
pint flanuel bag with wpices that you faney as
Havor, and lot it remmn immersed in the midst
of the berties. A cover should be placed over
thew, resting upon the vinegar to josure con-
stant immerrion of the fruit. Thos treated the
grapes retain the merit of fresh froit, and the
vinegar becomes o spiced sance.
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HAY PRESSES.
Shops at Albany, St. Louils
and Montreal.

Pamphlets sentondemand.
St. Loulis Office,

Semple, Birge & Co.,
73 SOUTH MAIN 8T.. ST. LOUIS.
FPARTIES ANSWERING THIS ADVER-
TISEMENT, PLEASE STAIE IN WHAY
PAPER THET READ IT

Saalwich Comm Sheller

= =

AND HORSE POWERS.
GEARED A'iD BELT SHELLERS FOR
HAND AND POWIR.

Catalogucs sont whea ro-
quested. . |
Parties writing, will pleass
stale in what paper they read
this advertisement.

SENPLE, BIRGE & CO.,

ACZNTI TOZ THD EANTTACTUIERS,
ST. LOTIS.

WHEELER'S PAT
THRESHERS AND CLEANERS,
THRESHERS AND SEPARATORS,
RAILVZY POWERS,
Manuhetured by the Wheeler
& Melick Co., New York.

Tor convenience and

pesg  of doiivery 1o
N Jestern Trods, o stock is kept

with
iPLE, BIRGE & CO0.,

(o
NUTI1 MAIN STREET, ST. LOUIS,
Do v Favs acdors sbonid be addressed.
Yorees w23, wal plonse mention ln
oo s er ey read this advertsements

T

" THE HOOSIER DRILL.

“THE BES1.”
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SEMPLL, BIRGE & CO,,
m?ﬂ;ﬂ'{'.l!:.gtl:fj.m!-‘m TAT D
13 Semth iials Sureet, 6t Louis, e,

STUFFED CanBaGE —Take a large fresh cal-
bage, amd cut ont the heart. Fill the eavit
with stuffing made of cooked chicken or "ﬂ{
which should be chopped very fine and highly
sensotied, to which add the yolks of two spps.
Then tie the eabbage firmly together with a
cloth ...”l boil in & coversd ketilo for two hoars,
or nutil it beeomes tender.  This makos an exeel-
cellent supper dish, and serves @ very economicsl

Corn Braw.—Cut a cabbage in balf, and with
a sharp knife shave it down very finely. Make
a_dmlug of one egg, well beaten, balf o gill of
vinegar, salt to taste and a tablespoonfal of but-
ter.  Beat the egg light, add to it the vinegar,
salt and bntter. As soon ns the egg is thick,
take it off the fire, set it sway to cool, then pour
it wver the cablage, and mix it well together.
Some prefer a littls sugar with the egg and vine-
gar,

_—m—m
Tomato Sweer Priegie. — Oue peek  sliced

SORGHUM MACHINERY,
CANE MILLS,
EVAPORATING
_ PANS,
g( FURNACES.
= e Pamphlets
and Prices sent to parties
R Tior I wae P oy
saw this adverﬁse.mggr. -
Semplo, Dirge & Co,,
13 SOUTH KA 8T.. ET. LowIS.

over night, drain them thoroughly, then seald
or bwil in one quart of vinegar and ten quarts of
water; drain again, pour npon the tomatoes saf
ficient viaegar to cover them, sid two poands of
brown sugar, oue tablespsonful each of ginger,
sllapice and cionamon, une tablespoonful cay-
eute pepper and ooe onnee white mustard seod
simmer for a few hours.

—— o L IS

CocrMBEe PICKALILLY —Two-thinds of & peck
of enenmbers aliesl, one-thind peck onlons sheed,
put over one halfl ping salt, amd let them stand
ive or six hours, drain in g sieve nntil quite dry,
i:ul into a jar and cover with vinegarto which

an beet added one talle nl black pepper,
one talilespoonful cayenne, two ounces mostand
socd and u fow blades of mace.

SWEET oil rubbed on the skin is said to bea
sare antidote for i\'}‘ Puoison.

SEMPLE, BIRCE & CO,,

rmﬁu-a‘:-nd.‘ 25d estimates =-ada
13 Eouth Diala Foreet, St Lol
Partics Wili g -8 =0_ 0213 vial reger
they roid Ll mdvor bomese

C. B. BICKFORD.

D. C. SINCLAIR.

BICKFORD & SIN :

(Successors to WM. M. SHEPHERD,)
Near Southwest Corner FPublic Square,
SIGN OF “RED FRONT,”

TROY,

IKHANSAS,

DEAILERS IN

Drugs, Buoks, Stationery, Perfumery,

Qils, Paints, Putty, Brushes, -
WINDOW GLASS, DY E STUFEFS,

Pure Wines and Liguors for Medicimal Purposes.

Also, a Large Assortment of
WALL PAPER AND WINDOW SHADES.

Goods Sold for Cash Only.

July 11, 12 T2-1y.

Preseriptions carefully Compounded at all hours.

~C. G. BRIDGES,

MANUFACTURER AND DEALER IN

BOOTS AND SHOES,

Near South-West Corner Publie Square,

TROY, 3 3 3 :

H : e KANSAS.

“sSisn of the Big Red Boot.”

Keeps constantly on hand
The Best Stock of Boots and Shoes in Northern Kansas,
And at Prices which Defy Competition.

Also Manufactures to Order. and Does Repairing.
EMPLOYS THE BEST WORKMEN,

Jan 18 1571

And ean therefore please all whe give him their patronage.

Whaolesale and Retail Dealer in and Manufacturer of

GUNS,

RIKFIICS,

PISTOILS,

FISEHING TACERILE,
Seins, Sein Twine, Trammel Neis, Shot, Powder, Metallic Cartridees,
Gun Materials,
And Sporting Apparatus of All Kinds,

NO. s, FOURTH STREET,

Dheaires tn inform Dealers and Sportamen whe may wish o
Nreech and Mozzle Leading Shot-Gups, Rifles, Bevolvers,
Setns and Trammel Nets of any desived length drmlu. wr sired meah, at us low prices as af any hoose in
Chomnds semt O 40

All eomusunical baes auswersd promptly,

oY

CLINT.
TAYLOR

=

J. C. WATERMAYN,

$ s 3 ST. JOSEPH, MO.,

rehnse, that be hos a4 vory fne and large assortinent of

icls, &e. Alse. Fishing Tackle of every description.
Wt

I, amd satisfacthon Trarauteed,

"'LUMBER,H

H r.owiii sAaw MrInr..

WHITE CLOUD, KANSAS

s Also, PINI LLUMBICIR.

A COMPLETE SUPPLY, CONSISTING OF

p Sash, Doors, Blinds, Shingles, Lath, &e.

&

CHARLEY
ORTON.

Angust & &M

J. Ik BERNARD.

WATERMAN & BERNARD,

WIIOLESALE DEALERS IN

LUMEER, LATH, SHINGLES, DOORS,
Sash, and Building Material of All Kinds,

Office and Yard, South Fourth Street,

July 11, 19521y,

=T, JOSERPH, MO.

CLEMENT POPE,

DEALER IN

Lumber, Lath, Shinglés, Doors,

Lime, Hair, Cement, Plaster Paris, Saturated and Plain Building Paper.
The Finest Assortment of Building Material in the City, at the Lowest Cash Prices.
VARD AND OFFICE AT THE RAILROAD DEPOT,

TROY,

July 11, 1M1y,

IHANSAS.,

STEEL RAIL! DOUBLE TRACK!

DALTIMORE & OEIO R. B.

In the ONLY ROUTE by which holders of THROUGH
“T-l.(,:::! o New Vork and Boston are enabled to visit
BALTIMORE,

I mm m’
New York and Boston,

At the cost of & u‘;m_-!u York or Bostan anly, with

privilege of rimting
Washington

cxr~ FREE.

Is the ONLY ROUTE from the

West to Washington City,

Witheat a long and tetioan (hanitrs Transfer through
g Naltimere.

The ONLY LINE RUNYING MAGNIFICENT DAY
Puliman Palace Drawing-Room Sleeping Coacles

From 8t Louis, Louisville, Cincinnati and Columbus, to

BALTIMORE and WASHINGTON,  =Segaat

WITHOUT CHANGE.

Tickrts fur aals 52 all Ticket (Micos in the Sooth amd West.
e %u"lm-cam Gann' i
Baitimere. Md. (i

|

ILLINOIS CENTRAL R R

St. Louis to Chicago
WITHOUT CHANGE OF CARS

New York, Boston,
AND ALL POINTS EAST.
Also ki Direst i fiwr
Jnunenville, TMndisen, La Croese,
L -lml poinis North.

CAIRO o 7. LOUIS Withont Change of Cars

30 Milex the Shortiest Route to
Memphis, Vieksburg, Mobile, New Orleans,

AND ALL POINTH SOUTH.
This is also the Direct RBoute to

I-I.-:v!!b. t‘mm Atlanta, Sarsanak,
ST. LOUIS TO DUBUQUE AND SIOUX CITY.
THIS Is THE (ANECT ROUTE TO
Decatar. El Pase, La Salle,

Blesmingion.

Dizen, F fialran,
B et
m&u-am
Baggege Checked o all important points.
Ticket Office, 102 N, Fourth St., St. Louis,

W. B STENNETY, W. P. JOHNSOY, Lm&‘
ﬁ-1jﬁ Gea'l Posm ACt Gl
St Chicage.

—
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